47
CD , and for food bioactive compounds in CMJ, therefore, effects of β-CD on the stability of phenolic compounds 156 and antioxidant capacity were also evaluated.
157

Materials and methods
158
Materials and chemicals
159
Trimmed pork was obtained from a commercial meat processing company (Guangzhou,
160
Guangdong, China). Concentrated mulberry juice, produced by vacuum concentration, was kindly 161 provided by Guangdong Bosun Health Food Company (Guangdong, China) that is involved in 162 mulberry fruit processing. All other chemicals and reagents were purchased from Qiyun Company 163 (Guangzhou, China) and Sigma Chemicals (Sigma-Aldrich, Steinheim, Germany).
164
Dried-minced pork slice preparation
165
The trimmed pork (longissimus thoracis) was minced twice (10 mm plate followed by 4 mm 166 plate) using a meat grinder. The dried-minced pork slices were prepared as follows: 850 g lean 167 meat, 150 g pork fat, 20 g sodium chloride, 3 g phosphate, and 4 g papain (2500 u/g). Ground 168 meat and other ingredients were mixed by blending for 30 min in a Kitchen Aid mixer (Suihua,
169
Guangdong, China). After blending, CMJ and β-cyclodextrin were added, followed by another 10 170 min blending. Minced pork was shaped by hand into square with approximately 4 cm side length firstly, heat pump drying (temperature 55 o C, humidity 60%) was employed until the sample display conditions. Three experimental groups were designed to study the antioxidant activity and 177 polyphenolic compound stability: 1% CMJ (10.0 g CMJ per kg of meat stuffing) was added; 1%
178
CMJ and 1% β-cyclodextrin (10.0 g CMJ and 10.0 g β-cyclodextrin per kg of meat stuffing) were 179 added. A control was prepared in the absence of mulberry juice and β-cyclodextrin. A strict 180 sanitation procedure was followed to avoid microbial contamination. Three independent 181 experimental trials (replications) were conducted. 
Color evaluation
233
Surface color measurements of dried mince pork slice were performed using a colorimeter 234 (UItraScan VIS, Chroma Meter, US) according to our previous study (Cheng et al., 2017) . Before 235 each session the colorimeter was calibrated on the CIE color space system using a white tile 236 (L*=93.16, a*=−0.79, b*=1.28). Color measurements, L* value (lightness), a* value (redness) and selected locations. Color measurements were made at room temperature (25 °C) with illuminant 239 D65 and a 0° angle observer. 240 2.9 Statistical analyses after first heat treatment, after second heat treatment, storage for 1days, storage for 7 days and 243 storage for 14 days) were sampled and three independent experimental trials (replications) were 244 conducted. The results are presented as means ± standard deviation of three replicates of 245 independent experiments, each analyzed three times (n = 3 × 3 → n = 9 per group and 246 sampling time). The analysis of variance was conducted and the differences between variables 247 were tested for significance by one-way ANOVA with a SPSS 11 (Statistical Package for the was assessed by comparing both TBARS and carbonyls formation in dried-minced pork slices effect of β-CD against oxidation was also studied, since it has been reported that the stability of Lipid oxidation, expressed as TBARS, in control dried-minced pork slice which prepared 313 without CMJ, increased rapidly throughout heat processing and storage, reaching 2.34±0.10 314 mg/kg at the end of the storage (Fig.1 A) . 
459
The color stability for dried-minced pork slices with and without CMJ is shown in Fig.5 . anthocyanin pigments. During the manufacturing and storage, a* values showed a steady decrease 463 in all groups, and the total loss reached 4-6 units throughout the manufacturing process (Fig. 5A ).
464
The decline in redness was mainly due to oxidation of myoglobin, forming metmyoglobin, which 465 is brown in color (Jia, Kong, Liu, Diao, & Xia, 2012), and anthocyanins degradation. Contrary to 466 a*-value, L*-value showed a smooth increase in all groups during manufacturing, slices with both 467 mulberry juice and β-cyclodextrin showed the highest L*-value (Fig. 5B) Values are given as mean ± SD from three determinations (n=3). TPC: total phenolic content as gallic acid equivalent; TFC: total flavonoid content as catechin equivalent; TAC: total anthocyanin content as C3G equivalent. RSA: radical scavenging activity, expressed as IC 50 , concentration (mg/ml) at 50% scavenging of DPPH radical; MQA: metal chelating activity, expressed as IC 50 , concentration (mg/ml) at 50% metal chelating activity; RP: reducing power at 1mg/ml, expressed as A 700 . d.m: dry matter.
